


BREAKFAST MENU

9am - (L.O 10.30am)



BREAKFAST SET

BREAKFAST SET 4,200
TJLwvwogIJ7—Ab LY

YOGHURT & GRANOLA (V/D/N)
F-JIbEdz) -5

GREEN SALAD, WHITE BALSAMIC DRESSING (VG)
JYU—=28 S5 RO NI ZORLYY DT

CHOICE OF 1 MAIN DISH
LUTFEDBVEDBEREVLIZETN

AVOCADO TOAST

RED CABBAGE RAPEE, POACHED EGG, ROASTED CUMIN SEED, LIME (V/G)
PRDRS=Z b

LY RFPARYSIRR—FRIVIAOA-IANIZIDI—R A4

CROISSANT SANDWICH

MARINATED SALMON, TROUT ROE, RICOTTA, ROCKET SALAD, LEMON (D/G)
JA0yEIH YR

Y—E2VURBOWS Udvy )LlyvaAS LEY

CIABATTA SANDWICH

CAPONATA, CHICKEN LEG, GENOVESE SAUCE, RACLETTE (D/G/N)
FeNIT R

ARF—Y BEER Iz IR—CEY-A 0L vk

CHOICE OF 1 CUP OF COFFEE OR TEA
LUTFEDBOVEDEREVLZETWN

JANU TOKYO ORIGINAL BLEND COFFEE
ESPRESSO / CAFFE LATTE / CAPPUCCINO
Y IER AUIFILT LU RO—E—
IRTUYY I ATSFT I hTF—J

JANU TOKYO ORIGINAL BLEND TEA

EARL GREY / CHAMOMILE / PEPPERMINT / ROOIBOS TEA
e RERAUSFLTUUR F o —

F—LIUA T AEI = RN—ZY N LARAT 1 —

(VG) Vegan (V) Vegetarian (D) Dairy (N) Nuts (G) Gluten

All prices are in Japanese Yen, inclusive of 15% service charge and 10% consumption tax.
Please let us know if you have any allergies or special dietary requirements, or if you require any further information.
Our choice of suppliers and local produce - including fish, meat, dairy, fruits and vegetables — is informed by our commitment to sustainability.
Our coffee and tea are green certified and come from Fairtrade partnerships.

LRAABTORTMECE. T —EXEE5% EEBERI0NNEFENTHED EI,
FLILF—PHEREFOHRE. CABBRLBENCSTNEULL, BIBLCHHLE LS,
Fhfebld. BNE. BB, ARR. BY. BX2SVEMPY ISAV-—0BEICHNT. YXAFFTEUFT A AORDEHFZERLTNET,
- —PHR[EF RECEBULRAEZZFLEDT, Jz P - RORELEEZENSHELTEDFT,



LUNCH SET MENU

T1am —=3pm (LO 2.30pm)



LUNCH SET MENU

2 COURSE 5,800 (starter, pasta or risotto) *Available on weekdays FFHRE
3 COURSE 7,400 (starter, pasta or risotto or main, dessert)

4 COURSE 8,800 (starter, pasta or risotto, main, dessert)

+ Choice of Coffee or Tea

STARTERS X5 —% —
WHITEBAIT & RICOTTA SALAD

AVOCADO, GREEN BEANS, AMANATSU CITRUS, VERMOUTH JELLY (D/G)
DSREVAVIDTSY PRAR JU-YE-YXHEANLEY FOEY —

ONION SOUP, MASCARPONE, PINK PEPPER (V/D)
MEBDORX—T YADIIR—=F ED IRy /N~

PASTA, RISOTTO /N5 UV w b
BASIL FUSILLI, OCTOPUS RAGU SAUCE, CELERY, CAPERS, OLIVES (G)
NIINTIwU 5050y -2 Al Sy/N—AU—-T

TAGLIATELLE, IWATE CHICKEN LEG
BURDOCK, PICKLED UDO, GARLIC SPROUTS, BALSAMIC VINEGAR, SANSHO PEPPER (D/G)
SUTPFulL ENVWODWEDEERHIND IROEIILR Z2Z0DF /NLY =0 RIUM

MUSSEL RISOTTO, FENNEL, WATERCRESS, PARMESAN (D)
L—=)LEDUYY S DXL OLY Y INILATY

MAINS X o1~
SAUTEED FISH OF THE DAY
MANGANJI PEPPER, MALABAR SPINACH, CORN SALSA (G)
AHOBERODY T — FRAFEFEF 22466 E MUEQDIYOTILY

ROASTED LAMB LEG, POTATOES, GREEN ASPARAGUS, ANCHOVY & OLIVE SAUCE
FEEEADODO—ANFIPHAE TV TFIANSHRA 7o FaLteEA)—TDY—2
UPGRADE OPTION Py I L —R

KYUSHU NAKAMURA BEEF STEAK + ¥3,800

SIRLOIN 120G OR TENDERLOIN 90G

FUINARTF DR 5 —F

H—0O4> 1206 F£zlF 5 —0O+ > 906G

DESSERT ¥ — b
TIRAMISU (D/G)

T47532X
TERRINE CUSTARD PUDDING, MASCARPONE CREAM (V/D)
FTU—=XTUY NZABIIR—=FI U —LA

MACEDONIA, LIMONCELLO GRANITA (VG)
NFIRZ7Z7UED>FIzvODISZ—5

(VG) Vegan (V) Vegetarian (D) Dairy (N) Nuts (G) Gluten

All prices are in Japanese Yen, inclusive of 15% service charge and 10% consumption tax.
Please let us know if you have any allergies or special dietary requirements, or if you require any further information.
Our choice of suppliers and local produce - including fish, meat, dairy, fruits and vegetables —is informed by our commitment to sustainability.

FEEBABTORSMIEICIE, T—E15% EEEBRI10% I SENTEDEI,
FLILF—PHEREDHRE., CAPBRLRENCSTNELLL, BIBICHHLE RS,
rebF, ANiE. BB, ARR. BY. BRZSVEMPY ISAV-0BECHVT, YRFFTEUF A "OBROBEHZERLTLET,



A LA CARTE

T1am—10pm (LO 9.30pm)



A LA CARTE

APPETISERS 7 R4Y A ¥ —

RECCO STYLE FOCACCIA (V/D/G) 3,200
LydE 240 vFv

WAGYU POLPETTI, TOMATO SAUCE, TOAST (D/G) 3.200
MEOTIILRYFT 4 BYHFY - b= b

FRESH VEGETABLE CRUDITE, BAGNA CAUDA (D) 4,400
HEHEDN—— v Ay —

SCALLOP CARPACCIO, CELERY, FINGER LIME 4,400
MY FEOARIINyFa €Ol T4 H—->44

VEAL VITELLO TONNATO, TUNA SAUCE, CAPERS (D/G) 4,500
FEDTFVARYF— b VFY—2 Ty~

JAPANESE CURED HAM 4,500
PARMESAN, PICKLED VEGETABLES (D)
HES/N\L NILAYY BRECECT )L

GUNMA PREFECTURE KAWABA BURRATA, 4,800
MARINATED OLIVES, FRESH FRUITS (V/D)
BEEINSBNEITYS—459 AU—-—TDOYURX IJLvIad)l—Y

ARTISAN CHEESE SELECTION, SOURDOUGH BREAD (V/D/G) 5,300
F-AtwlLo¥a> PO —-—royIJLyR

MERCATO SEAFOOD TOWER (2-TIER/3-TIER) (D/N) 21,800/ 31,000
LOBSTER, SCALLOP, KING CRAB

SALMON, MUSSELS, PRAWNS

ANA—r3—T—RYDT— (28/3E)

AJXY—h9FB9SNNHZ

Y- A—ILE BFE

(VG) Vegan (V) Vegetarian (D) Dairy (N) Nuts (G) Gluten

All prices are in Japanese Yen, inclusive of 15% service charge and 10% consumption tax.
Please let us know if you have any allergies or special dietary requirements, or if you require any further information.
Our choice of suppliers and local produce - including fish, meat, dairy, fruits and vegetables —is informed by our commitment to sustainability.

TREAMTORRMSICIE. Y —ERR15% EHEERI10%IEENTEDEFT,
FUIFEF—PBBEBEOHR. CABLBIABENTIVNELLEL, BREICEMOEL S,
febE. ANiE. AE. LER. BY. BRESTCEMOPY ISAV—0BECHVT, YAFTFEUFT A AORDEHZERUTVET,



SALADS & VEGETABLES ¥4 &XI 5 T

ORGANIC BABY LEAF SALAD 2,100
WHITE BALSAMIC DRESSING (VG)

A—=—HZvIRE=U—-TDITV-2H¥>4

MO /N ZaRVYS YT

ROMAINE LETTUCE, ANCHOVY SALAD, PARMESAN 2,900
12-YEAR AGED BALSAMIC VINEGAR (D/G)
AXA Y UVIRTZoFaEDYSY NILAT Y 12FA/M/NIILTIIERT—

PANZANELLA 3,500
SPRING CABBAGE, SNAP PEAS, GREEN ASPARAGUS, SHISO LEAVES (VG/G)
NIV FPRYVSEBEXFRY XFYVITIURD TU -V FRINSHR KRE

ROASTED BEETROOTS 3,500
FRESH CHEESE SAUCE, HAZELNUTS, CUMIN (V/D/N)
E—voO—~ IJLbwyaFqF—AYV—XAN—CILFTvY o3y

GUNMA PREFECTURE KAWABA MOZZARELLA 3,700
TOMATO, BASIL, QUINOA & SPROUTED LENTIL SALAD (V/D)
HERIBNEEYYTPLS YK NI FITFERFLIIBOHSY

WHITE ASPARAGUS 4,300
POACHED EGG, BROWN BUTTER SAUCE, PECORINO, TIMUR PEPPER (V/D)

MDA MPZAINSHR

M—FRIVIT ENUNY—Y—2ARAU—J T4 L—)LRy/V—

SOUP X—7

ORGANIC TOMATO MINESTRONE, GARLIC TOAST (V/D/G) 2,500
A= A=W IRV RDIXZAA—X AU b=k

ONION SOUP, MASCARPONE, PINK PEPPER (V/D) 2,900
HERBDODR—T YZAHIKR—XED IRy /N—

CACCIUCCO ALLA LIVORNESE 5,500
FISH, CLAMS, MUSSELS, SHRIMP, SCALLOPS (SERVES 2) (G)

UmJLJE By F w3

R 7YY A-ILBBERITR (2BIFD)

(VG) Vegan (V) Vegetarian (D) Dairy (N) Nuts (G) Gluten

All prices are in Japanese Yen, inclusive of 15% service charge and 10% consumption tax.
Please let us know if you have any allergies or special dietary requirements, or if you require any further information.
Our choice of suppliers and local produce - including fish, meat, dairy, fruits and vegetables —is informed by our commitment to sustainability.

TREAMTORRMSICIE. Y —ERR15% EHEERI10%IEENTEDEFT,
FUIFEF—PBBEBEOHR. CABLBIABENTIVNELLEL, BREICEMOEL S,
febE. ANiE. AE. LER. BY. BRESTCEMOPY ISAV—0BECHVT, YAFTFEUFT A AORDEHZERUTVET,



PASTA /N %

TONNARELLI CARBONARA, PENJA BLACK PEPPER (D/G) 3,800
EYF Lyl AIRFTF—S RUIPETSYVINRY/N—

CANNELLONI, SPINACH & RICOTTA, WHITE SAUCE (V/D/G) 3,800
AXAZMRILVIYE UV F-—XRIA MY -2

SPAGHETTI, CACIO & PEPE, SPRING VEGETABLES (V/D/G) 4,100
IANT VT 4 DF I IR BHE

BASIL FUSILLI, BROCCOLI RAGU, CLAMS, BREADCRUMBS (G) 4,100
NIYIWDTIvY TJOvaAU—-ZT— 75U )Nk

RIGATONI, JAPANESE BEEF & PLATINUM PORK BOLOGNESE (D/G) 4,400
UAdb—Z BEEFEcBEBRONOXR—T

RAVIOLI, BROAD BEANS & GREAN PEAS, TRUFFLE (D/G) 5,300
SOqAU ZBEETU-YE-X MJaT

LINGUINE ARRABBIATA, KING CRAB, OREGANO (G) 5,600
UYOARTPSETP—=9 5SNAZ ALV A

TAGLIATELLE, SEA URCHIN CREAM, AOSA SEAWEED (D/G) 6,300
SUT7TYLVERIV-LY-XA HEIEBE

RISOTTO UV w b

TOMATO RISOTTO, MOZZARELLA, BASIL (V/D) 3,200
P MUY Y S EYYTZLS NI

SEAFOOD RISOTTO, SHRIMP, SCALLOP, SQUID, ZEPPOLINI (D/G) 4,800
S—TJ—RUVYyhBERIFETAVSD EyRY -2

TRUFFLE RISOTTO, PARMESAN (D) 7,600
BU2TUYY R INILXATY

(VG) Vegan (V) Vegetarian (D) Dairy (N) Nuts (G) Gluten

All prices are in Japanese Yen, inclusive of 15% service charge and 10% consumption tax.
Please let us know if you have any allergies or special dietary requirements, or if you require any further information.
Our choice of suppliers and local produce - including fish, meat, dairy, fruits and vegetables —is informed by our commitment to sustainability.
LEHABTORSRMEICIF. T—EZXR15% EHERI10%BDIEENTHEDET,
FUIF—POHERBOFR. CABPBRBENCSVELLES, BIBICEMOEITZSTL,
FrzblE. ANE. B AER. BY. BXZ22CBEBMPT ISAV-—ORECSVT. YT FEUT A NDEDEHFZEHLTLED,



MAINS X1

CAULIFLOWER STEAK 3,500
TARRAGON PESTO, PICKLED RED ONIONS, WALNUTS (VG/N)
HIUITST—DAT—FHSAURAS FEBDOE D)L Z Bk

VEGAN EGGPLANT LASAGNA (VG/G) 3,800
MFOIT«—HSHFZF

FUJISAN SALMON TROUT 5,500
BREADCRUMBS, BLOOD ORANGE, FENNEL SALSA VERDE (G)
ETIUY—E2DONIUMBRE JSYRALIY JzvRILOYILT T ILST

SAUTEED FISH OF THE DAY 6,200
VERMOUTH, FRESH HERBS, ROASTED TURNIP (D/N)
AHOBEDBEEZU NILEYN JLbyvIaN—TEOO—R

SHAMO CHICKEN CACCIATORA, GRILLED BREAST 6,800
AGED BLACK GARLIC & LIVER PASTE, MASHED POTATO (D/G)

BEDODHFvHE—3

BWAOTUII BZ 208 L NN—DR—AB XYY 1 RETH

ROASTED LAMB RACK 8,600
FERMENTED CABBAGE, HOMEMADE MUSTARD SAUCE
FFEROO—Ab EEFrvARAY BREVII—RY—X

VEAL OSSOBUCO, SAFFRON RISOTTO (D) 10,100
FEITRADAYY ITwIAHTISI UV

KYUSHU NAKAMURA BEEF STEAK, POLENTA GRATIN (D) 16,800
SIRLOIN 280G OR TENDERLOIN 180G

NAMFPNEST —F KL DITSH Y

Y—0O4> 280G &FFE 5 —0O4> 180G

SIDEDISHES U4/ RFT 1w

ROASTED POTATO, ROSEMARY, GARLIC (VG) 1,700
A—XbRF~A-—AVU—=H=-Uwvo

CAPONATA SICILIANA (VG) 1,800
SIUTRE ARS =5

SAUTEED JAPANESE MUSHROOM, BALSAMIC VINEGAR (VG) 2,300
EEEOYV— /NPT —

BAKED VEGETABLES (VG) 2,500
REHFROERDEDLE

(VG) Vegan (V) Vegetarian (D) Dairy (N) Nuts (G) Gluten

All prices are in Japanese Yen, inclusive of 15% service charge and 10% consumption tax.
Please let us know if you have any allergies or special dietary requirements, or if you require any further information.
Our choice of suppliers and local produce - including fish, meat, dairy, fruits and vegetables —is informed by our commitment to sustainability.
LEHABTORSRMEICIF. T—EZXR15% EHERI10%BDIEENTHEDET,
FUIF—POHERBOFR. CABPBRBENCSVELLES, BIBICEMOEITZSTL,
FrzblE. ANE. B AER. BY. BXZ22CBEBMPT ISAV-—ORECSVT. YT FEUT A NDEDEHFZEHLTLED,



DESSERT =¥ —hk

ICE CREAM / SORBET (2 SCOOPS)

VANILLA, CHOCOLATE, SALTED CARAMEL OR MATCHA ICE CREAM
RASPBERRY OR LEMON SORBET (V/D/G)

PARO) =L Iv—RYy Kk ((229=7)

NZZ Fadlb—bEBBFv X)) FEHERDOTA 20 —L4
SARY—FlF LEDDI v —RY

TIRAMISU (D/G)
TA4Z53IX

PANNA COTTA, STRAWBERRY SAUCE (D)
NYFAwy A -ANRY —Y —2

TERRINE CUSTARD PUDDING, MASCARPONE CREAM (V/D)
TU=XTUY NXZAINR=RIYU =L

MACEDONIA

LIMONCELLO GRANITA (VG)
NFIRIZY
UE>FzvODIS>Z—%

CHOCOLATE NEMESIS, FRESH CREAM (V/D)
Fadlb—hXASXEEFIAV-—bEITU—LA

CANNOLO, RICOTTA CREAM, PISTACHIO, AMARENA CHERRY (V/D/N/G)
Hh>)—OUavwsy o) —LAERYFH PYLFF—

(VG) Vegan (V) Vegetarian (D) Dairy (N) Nuts (G) Gluten

All prices are in Japanese Yen, inclusive of 15% service charge and 10% consumption tax.

Please let us know if you have any allergies or special dietary requirements, or if you require any further information.
Our choice of suppliers and local produce - including fish, meat, dairy, fruits and vegetables —is informed by our commitment to sustainability.

TREAMTORRMSICIE. Y —ERR15% EHEERI10%IEENTEDEFT,
FULF—PHRBOFIR. CAPEGAHBENTIVFELES. BIECHMEEIRESIL,

1,800

2,100

2,100

2,100

2,300

2,500

2,500

Fhfebld. BNE. BB, ARR. BY. BX2SUEMPY ISAV-—0BEICHNT. YXAFFTEUFT A AORDEHFZERLTNET,



DINNER COURSE MENU

5pm - 10pm (LO 8.30pm)



DINNER SET MENU

PASTA DINNER COURSE 9,800
4 COURSE (starter, soup, pasta, dessert)

+ Choice of Coffee or Tea

STARTER X5 — 5 —

PANZANELLA
SPRING CABBAGE, SNAP PEAS, GREEN ASPARAGUS, SHISO LEAVES (VG/G)
NIV FPRYTEFEFOARY AFTVITIIORD JU—-2TFIINTHR RE

SOuUP X -7

ORGANIC TOMATO MINESTRONE (VG)
A—-—HAZv ORI PDIRIbA—-X

PASTA /XX %

BASIL FUSILLI, OCTOPUS RAGU SAUCE, CELERY, CAPERS, OLIVES (G)
NI TIvYU 50T —-y—2 Al Ty/N—AU—-T

OR F £l

TAGLIATELLE, IWATE CHICKEN LEG

BURDOCK, PICKLED UDO, GARLIC SPROUTS, BALSAMIC VINEGAR
SANSHO PEPPER (D/G)

SUZFTvl BIVHOLWEDEER

FORD DROEDII R Z2ZO00OF )N)LY =3 E LM

DESSERT ¥ — b

TIRAMISU (D/G)
T4532X

OR Ffz (&

PANNA COTTA, STRAWBERRY SAUCE (D)
NoFaAvsy 2 ~Aany —y—2

OR Ffz (&

MACEDONIA, LIMONCELLO GRANITA (VG)
NFIRZZ7 UE>FIzVvODISZ—4

(VG) Vegan (V) Vegetarian (D) Dairy (N) Nuts (G) Gluten

All prices are in Japanese Yen, inclusive of 15% service charge and 10% consumption tax.
Please let us know if you have any allergies or special dietary requirements, or if you require any further information.
Our choice of suppliers and local produce - including fish, meat, dairy, fruits and vegetables —is informed by our commitment to sustainability.
LEHABTORSRMEICIF. T—EZXR15% EHERI10%BDIEENTHEDET,
FUIF—POHERBOFR. CABPBRBENCSVELLES, BIBICEMOEITZSTL,
FrzblE. ANE. B AER. BY. BXZ22CBEBMPT ISAV-—ORECSVT. YT FEUT A NDEDEHFZEHLTLED,



MERCATO DINNER COURSE 12,700
5 COURSE (starter, soup, pasta, main, dessert)

+ Choice of Coffee or Tea

STARTER X5 —5 —

EHIME TUNA TAGLIATA, 12-YEAR AGED BALSAMIC VINEGAR, PECORINO (D/G)
ECESARDIY 7= 12&AR/NIILTZTIERXRA—OU—

SOUP x—7

ONION SOUP, MASCARPONE, PINK PEPPER (V/D)
HERBDR—T YZADIHR—RED IR /N—

PASTA /X%
BASIL FUSILLI, BROCCOLI RAGU, CLAMS, BREADCRUMBS (G)
NIINDTIy) JOvaU—-59—TFHU N8
OR FTcl&

TONNARELLI, JAPANESE BEEF & PLATINUM PORK BOLOGNESE (D/G)
brFlLyU BEFEAEEREOROXR—T

MAINS XA >
FUJISAN SALMON TROUT, BREADCRUMBS, BLOOD ORANGE, FENNEL SALSA VERDE (G)
ETIUY—FDONMBES JSYRAL Y JzRILOYIIL YT LT
OR F/2 &

ROASTED LAMB LEG, POTATOES, GREEN ASPARAGUS, ANCHOVY & OLIVE SAUCE
FEEERAOO—IASNFIVAAET IU—VTFRANSHA P FatEAI—TDY—2R

OR FTzl&

UPGRADE OPTION 7w 74 L — R +3,800
KTUSHU NAKAMURA BEEF STEAK, SIRLOIN 120G OR TENDERLOIN 90G
AMABREREZFT—F 5—0O+4 > 1206 F2lF 705 —0O+4> 90G

DESSERT H — K~
TIRAMISU (D/G)
TA4T53IR
OR F/z (&

PANNA COTTA, STRAWBERRY SAUCE (D)
NoFAvsy 2O —Y —2

OR FTcl&

MACEDONIA, LIMONCELLO GRANITA (VG)
NFIRZ7Z7UED>FIzvODISZ—4

(VG) Vegan (V) Vegetarian (D) Dairy (N) Nuts (G) Gluten

All prices are in Japanese Yen, inclusive of 15% service charge and 10% consumption tax.
Please let us know if you have any allergies or special dietary requirements, or if you require any further information.
Our choice of suppliers and local produce - including fish, meat, dairy, fruits and vegetables —is informed by our commitment to sustainability.

LRAABTORTMECE. T—EXENE5% EHEBERI0NNEFENTHED EI,
FLUILF—PHEREBOHIRE. CABEBIRENCSTNEULL, BRIBICHEHLEB LI,
Fhfebld. BNE. BB, ARR. BY. BX2SUEMPY ISAV-0BEICHNT. YXAFFTEUF A AORDEHFZERLTNET,



CHEF'S DINNER COURSE 17,300
5 COURSE (starter, pasta, fish, main, dessert)

+ Choice of Coffee or Tea

STARTER X5 — 5 —

ANTIPASTO MISTO (D/G)
RIREOEOLYE

PASTA /N2 %

TAGLIATELLE, SEA URCHIN CREAM, AOSA SEAWEED (D/G)
SUPFYLVERIJU-LY-X HETBE

OR F/12 &

LINGUINE ARRABBIATA, KING CRAB, OREGANO (G)
UV ITARTSET—=9 9SNAZ AL

FISH 71w >2a

SAUTEED FISH OF THE DAY
VERMOUTH, FRESH HERBS, ROASTED TURNIP (D/N)
AEHOBBOEFEEZLU NLEYVES JLbyyaN—T EOO—Z ~

MAINS X 1~

ROASTED LAMB RACK & POTATO, HOMEMADE MUSTARD
FEEREI YA EOO— S BRETRY — R

OR F/z (&

UPGRADE OPTION 7w 74 L — I +3,800
KYUSHU NAKAMURA BEEF STEAK, SIRLOIN 120G OR TENDERLOIN 90G
AMAENFERIF—F 5 —0+42 120G F/zld =5 —A+> 90G

DESSERT ¥ — b

CHOCOLATE NEMESIS, FRESH CREAM (V/D)
FIaAV—hRAXAIXEEFIAV—bEITU—LA

OR F/= (&

CANNOLO, RICOTTA CREAM, PISTACHIO, AMARENA CHERRY (V/D/N/G)
A/ —aAVAvIII—-LERIFA PNV FFU—

(VG) Vegan (V) Vegetarian (D) Dairy (N) Nuts (G) Gluten

All prices are in Japanese Yen, inclusive of 15% service charge and 10% consumption tax.
Please let us know if you have any allergies or special dietary requirements, or if you require any further information.
Our choice of suppliers and local produce - including fish, meat, dairy, fruits and vegetables —is informed by our commitment to sustainability.
LEHABTORSRMEICIF. T—EZXR15% EHERI10%BDIEENTHEDET,
FUIF—POHERBOFR. CABPBRBENCSVELLES, BIBICEMOEITZSTL,
FrzblE. ANE. B AER. BY. BXZ22CBEBMPT ISAV-—ORECSVT. YT FEUT A NDEDEHFZEHLTLED,



JUNIOR MENU

T1am—10pm (LO 9.30pm)



JUNIOR A LA CARTE MENU
A"V PoSHIBXZa—

RIGATONI
JAPANESE BEEF & PLATINUM PORK BOLOGNESE (D/G)
UAb—Z BEFEHERORAXR—E

SPAGHETTI
TOMATO & BASIL (VG/G)
2T YT 4 YR AT

OMURICE (D)
ALTAR

MINI BURGER (D/G)
2 PIECES
SZNN—H—21E

SOUP OF THE DAY (V/D)
AKEHD 2—7

(VG) Vegan (V) Vegetarian (D) Dairy (N) Nuts (G) Gluten

All prices are in Japanese Yen, inclusive of 15% service charge and 10% consumption tax.

2,700

2,100

2,600

2,100

1,000

Please let us know if you have any allergies or special dietary requirements, or if you require any further information.

Our choice of suppliers and local produce - including fish, meat, dairy, fruits and vegetables —is informed by our commitment to sustainability.

TREAMTORRMSICIE. Y —ERR15% EHEERI10%IEENTEDEFT,
FULF—PHRBOFIR. CAPEGAHBENTIVFELES. BIECHMEEIRESIL,

Fhfebld. BNE. BB, ARR. BY. BX2SUEMPY ISAV-—0BEICHNT. YXAFFTEUFT A AORDEHFZERLTNET,



JUNIOR SET MENU 4,100
a7 tw bhXZa—

MAIN DISH, GREEN SALAD, SOUP(D), ICE CREAM (D/G)
+1 DRINK

AAY TV—=2HY S5 A-T FA4R0U—-LA
(RUZIRFE)

CHOICE OF MAIN DISH
UTREDHBVDEDBEVUILLEETL

RIGATONI
JAPANESE BEEF & PLATINUM PORK BOLOGNESE (D/G)
UXdb—Z BEEFEcHAZBRONOXR—T

SPAGHETTI
TOMATO & BASIL (VG/G)
2NT VT4 R NYL

OMURICE (D)
ALZAR

MINI BURGER (D/G)
TN

(VG) Vegan (V) Vegetarian (D) Dairy (N) Nuts (G) Gluten

All prices are in Japanese Yen, inclusive of 15% service charge and 10% consumption tax.
Please let us know if you have any allergies or special dietary requirements, or if you require any further information.
Our choice of suppliers and local produce - including fish, meat, dairy, fruits and vegetables —is informed by our commitment to sustainability.
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